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Subject:     "Stuffed  Plank  Steak  and  Browned  Potatoes."     Prom  Bureau  of  Home 
Economics,  U.  S.  D.  A.     Quoted  editorial  from  "American  Porests"  for  STovember. 

Leaflet  available:    "Cooking  Beef  According  to  the  Cut,"  and  "Eggs  at  Any  Meal." 

— 00O00— 

It  won't  be  long  now*     It  won't  "be  long  till  'Thanksgiving.    Next  week  will  be 
devoted  to  Thanksgiving  dinners  and  recipes.     The  Menu  Specialist  has  planned 
some  mighty  fine  dinners,  for  Thanksgiving  day.     So  be  prepared,  come  Monday 
morning,  to  write  about  turkey  and  such. 

And  after  Thanksgiving,  we'll  begin  talking  about  Christmas.     Even  now  the 
Recipe  Lady  is  making  fruit  cakes,  and  Christmas  candies.    The  last  time  I; 
called  on  her,  she  was  busy  combining  citron,  and  raisins,  and  walnuts  and 
currants,  and  candied  pineapple.     You  know  what  that  means.     I'll  try  to  give 
you  the  fruit  cake  recipe  early  next  monfh, /as  soon  as  our  Thanksgiving  programs 
are  concluded. 

Speaking  of  Christmas  —  of  course  it's  a  little  early  to  be  speaking  of  Christ- 
mas —  but  did  you  notice  the  story  of  what's  being  done  by  the  city  of  Demver, 
to  cure  the  Christmas  tree  evil?    Let  me  read  you  this  editorial    —  it  won't 
take  a  minute  —  and  then  we'll  write  recipes.' 

"A  novel  plan  for  doing  away  with  the  reckless  and  destructive  cutting  of  Christ- 
mas  trees  has  been  developed  by  the  city  of  Denver.     The  plan  is  working  so 
successfully  that  it  has  been  extended  to  other  sections  of  Colorado,  and  gives 
promise  of  state- wide  reform  in  the  harvesting  of  Christmas  trees.     The  plan 
is  the  result  of  intensive  efforts  on  the  part  of  the  Denver  Chamber  of  Commerce, 
the  local  Porest  Service,  and  various  cooperating  civic  organizations,  inter- 
ested in  stopping  the  unrestricted  cutting  of  Christmas  trees  and  houghs,  from 
the  mountain  slopes  around  Denver.    After  trying  various  schemes,  these  agencies 
hit  upon  the  idea  of  certified  Christmas  trees.  .  . 

"This  certification  is  not  compulsory  upon  the  Christmas  tree  merchants,  "but 
with  a  larger  and  larger  number  of  people  demanding  certified  trees  each  year, 
the  merchants  are  demanding  that  their  trees  be  cut  under  approved  methods,  and 
bear  the  State  certification.     This  strikes  back  to  the  source  of  all  the 
trouble  —  to  the  man  who  does  the  reckless  and  wasteful  cutting  in  the  woods. 
It  would  be  difficult  to  find  a  better  illustration  of  how  the  public  can  re- 
form the  Christmas  tree  trade.    A  national  demand  for  certified  trees  would 
cure  the  Christmas  tree  evil  over  night.     It  is  to  be  hoped  other  states  will 
take  up  Colorado's  plan." 
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That's  all  of  the  editorial.  Don't  you  think  it's  interesting?  It's  not  too 
soon  to  "begin  thinking  about  saving  the  Christmas  trees,  and  the  holly  trees. 

lor  dinner  today  we're  having  a  Stuffed  Flank  Steak,  accompanied  "by  Browned 
Potatoes;  String  Beans;  Currant  Jelly;  and  Prune  Whip. 

The  first  thing  to  do,  when  you're  preparing  a  Plank  Steak,  is  to  get  the  steak. 
Tell  your  "butcher  you  want  a  very  nice  Plank  Steak— tell  him  it's  for  company. 

"Pine J"  he'll  say.    "I  have  just  what  you  want." 

Then  when  he  gives  you  "just,  what  you  want,"  take  it  home,  and  consult  your 
Beef  leaflet  for  ways  to  cook  it.    Here  we  are,  on  page  six,  of  "Cooking  Beef 
According  to  the  Cut."     Right  here,  on  top  of  the  page,  is  a  picture  of  a  Stuff- 
ed Plank  Steak,  and  Browned  Potatoes.    There's  a  sprig  of  parsley  here  and 
there  on  the  meat  platter  —  doesn't  the  dish  look  appetizing? 

Seven  ingredients,  for  a  Stuffed  Plank  Steak: 

Plank  steak  1  onion,  minced 

1-1/2  cups  stale  bread  crumbs  l/2  cup  chopped  celery,  and 

1  teaspoon  salt  1  2  tablespoons  butter  or  beef 
l/8  teaspoon  pepper  drippings 

Seven  ingredients,  for  a  Stuffed  Plank  Steak:  (Repeat) 

Wipe  the  meat  with  a  damp  cloth.    Por  the  stuffing,  brown  the  celery  and  the 
onion  lightly  in  the  fat  and  combine  with  the  other  ingredients  •     Spread  the 
stuffing  over  the  steak.    Beginning  at  one  side  of  the  steak,  roll  it  up  like  a 
jelly  roll,  and  tie  securely  in  several  places  with  clean  string.     (When  carved 
in  slices,  the  meat  will  be  cut  across  the  grain,  if  rolled  from  the  side,  not 
the  end.)     Sear  in  a  small  quantity  of  fat  in  a  heavy  skillet  or  a  baking  pan 
on  top  of  the  stove,  and  turn  the  meat  frequently  until  browned  on  all  sides. 
Slip  a  rack  under  the  meat  in  the  pan,  cover  closely,  and  cook  in  a  moderate 
oven  (350°]p.)  for  1-1  / 2  hours,  or  until  tender.    When  the  meat  is  done,  remove 
from  the  pan  and  prepare  gravy  as  follows:    Drain  off  the  fat.    Por  each  cup 
of  gravy  desired,  measure  2  tablespoons  of  fat  and  return  to  the  pan,  add  l-l/2 
to  2  tablespoons  of  flour  and  stir  until  well  blended  and  slightly  browned. 
Then  add  1  cup  of  cold  water  or  milk  and  stir  until  smooth.     Season  with  salt 
and  pepper.    Serve  the  stuffed  steak  with  browned  potatoes. 

To  repeat  the  menu:     Stuffed  Plank  Steak;  Brov/ned  Potatoes;  String  Beans; 
Currant  Jelly;  and  Prune  Whip. 

If  you'd  like  a  nice  recipe  for  Prune  Whip,  or  for  Apricot  Whip,  look  up  the 
directions  in  your  leaflet  called  "Eggs  at  Any  Meal."    This  is  a  mighty  handy 
leaflet  to  have  on  hand,  for  all  sorts  of  egg  dishes. 

Monday:    "A  Thanksgiving  Menu." 
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